Restaurant & Bar Design Guide:

A step-by-step full service agency approach.

Comprehensive design guidance for creating exceptional restaurant
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Introduction.

Opening a bar or restaurant is an exciting venture, but the
design process is crucial for long-term success.

Whether you’re opening a neighbourhood bar or a fine dining
establishment, the design process involves several key steps,
each of which impacts how your venue operates and how
guests experience it.

This guide walks through what you need to consider at each
stage of the project—from selecting the right location to final
construction.



Location &
property search.

The first and arguably most important decision is choosing
the right location for your bar or restaurant.

Factors such as foot traffic, visibility, and proximity to
complementary businesses (like shopping areas or nightlife

venues) all play a role in determining the success of your
location.
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Space Suitability

The property itself must support the concept you envision.
Ensure the building’s layout is compatible with your space and service
area needs. Look for venues that align with your square footage and
kitchen requirements; consider options where the infrastructure
(such as ventilation and plumbing) is already in place to avoid high
renovation costs.

Foot Traffic and Visibility

High visibility and foot traffic can lead to increased walk-in customers.
Areas near transport hubs, office complexes, or popular shopping
districts often benefit from a constant flow of potential customers.

Demographics

Ensure your target audience frequents the area.
Research local demographics, including age, income level,
and lifestyle preferences.

Competition

It's important to assess the competition in the area. Too many similar
venues could dilute your customer base, but being part of a hospitality
hub could also drive interest.




Defining the
concept & space.

Once you've found the ideal location, the next step is to define
your concept and determine your space requirements.

It’s crucial to allocate the right amount of space for both front
and back of house. Whether you’re envisioning a casual bar or
a fine dining restaurant, your concept will influence everything
from the layout to the materials you choose.



"According to industry standards,
approximately 60% of the total space
should be reserved for the dining area,
while 40% should go to the kitchen,
storage, and other space functions."



Seating considerations.

For seating, it’s important to plan for adequate room per guest:

@ Fine dining @ Full-service dining @ Fast food

18-20 square feet per guest 12-15 square feet per guest 11-14 square feet per guest



Space Planning
& layout design.

Once the concept is defined, focus on space planning and
layout efficiency. A well-planned layout is essential to
ensuring smooth operations and maximising revenue.

At this stage, you should be working with your chosen design
partner to develop visual representations of the interior
concept. Ensure that your design partner can provide realistic
visualisations, detailed specifications, and design intent
drawings to guide the fit-out team.
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"According to a 2023 survey by the
National Restaurant Association,
74% of restaurateurs reported that
poor layout negatively impacted
customer flow and turnover rates ".
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Key design aesthetics.
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When designing a successful bar or restaurant, each stage of e — geht
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enhancing customer experience, and maximising profitability. i |
The design choices your agency adopts can significantly
improve productivity and ambiance, and impact customer flow
and turnover rates.



What to consider.

After the initial space planning, and determining the layout of your bar or restaurant,
your chosen design team should consider the following:

7/ Service Area and Counter Design

Optimising service areas, from bar counters to food prep stations,
can significantly boost efficiency. A study found counter workspace
optimisation reduces service times up to 30%, improving customer
turnover. Prioritise staff movement to minimise order prep and
delivery times. Implement the "bartender triangle" layout,
positioning sink, storage, and prep for maximum productivity.

Kitchen Planning and Operational Efficiency

The kitchen's layout is crucial for a bar or restaurant's productivity.
The "work triangle" principle optimises flow, reducing unnecessary
movement. Improved layouts boost workflows and cut labour costs
by up to 15%. Sustainable practices like energy-efficient equipment
can lower costs and environmental impact, appealing to eco-
conscious customers.

Incorporating Biophilic Design

Biophilic design—incorporating greenery, natural light, and organic
materials can create a soothing, inviting atmosphere. Research
suggests that biophilic spaces can enhance customer satisfaction
and increase dwell time by up to 36%. Consider vertical gardens,
large windows to maximise natural light, and furnishings made from
natural materials. This also aligns with sustainability efforts.

Furnishings, Fixtures, and Materials

It's crucial to select the right furnishings and materials. It’s
estimated that 10-20% of start-up costs are spent on furnishings.
Invest in high-quality, durable materials to withstand the wear and
tear of a busy environment. Comfort is just as important as
aesthetics—uncomfortable seating can lead to shorter customer
dwell times. Contract furniture companies are key.



The benefits.

Setting out with the right approach to the design of your Bar or Restaurant,
has the potential to meet your customer expectations, but also save
time and increase profitability in the future.

Service time Possible cut in Increased
reduction labour costs dwell time
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Integrating technology, such as interactive ordering and digital
payments, can elevate the customer experience and
operational efficiency. Adaptable designs with modular
furniture allow for versatile use of space.




Construction and fit-out.

Once the design is finalised, the construction and build-out phase begins.
This stage involves turning design drawings and plans into reality. During this phase, it’s important to consider:

Specifications

Ensure your design partner has
provided all the necessary

specifications, material

selections, and design intent
drawings to the construction
team to avoid delays and errors.

Project management

A skilled project manager, often
provided by a full service agency,
spearheads the construction
project, facilitating seamless
coordination among contractors,
suppliers, and the design team.

Adherence to timelines

Construction timelines can
significantly impact your opening,
so it’s crucial to stay on schedule.

Regular check-ins with
contractors are essential to
ensure the project stays on track.
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Furniture & Joinery

Selecting and installing bespoke
furniture and joinery is vital
during construction, as they

impact the project's timeline and

aesthetic. Coordination with the
design team is essential.

Testing and inspections:

As the project nears completion,
ensure that all installations meet
local building codes and pass

required inspections. This

includes kitchen equipment,
plumbing, and fire safety checks.
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Potential Expenditure.

How much does it all cost?

Well the truth is, there is no single answer.
There are a range of aspects to consider, and these are often defined by size and active requirements.

Below is a scale guide to a typical 1000 sq meter project in London, but these will vary depending on your location.

® Low (2 wmid (3 High

From £1,187 per sq metre. From £1,605 per sq metre. From £2,226 per sq metre.

Depending on the scale required, you may also want to consider the following:
Construction / Furniture / AV &IT / Kitchen & Bar Equipment / Dilapidations / Security

These figures are a guide only, these will vary depending on your geographical location.
Please call or email our professional team for more detailed information.

©2024 Liqui Group Limited

15



Conclusion.

Designing a bar or restaurant requires thoughtful planning at each stage, from selecting
the right location and property to the final build. By working closely with your design partner and paying careful
attention to space planning, kitchen efficiency, and the latest design trends—such as biophilic elements and
technology integration—you can create a space that is both beautiful and operationally effective.
Thoughtful design not only enhances the customer experience but also supports profitability.
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